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Kaiser's Last Rise.

*The kulser” suld Representative
Bell of Georgln, “complains because
the: Amerleans use shotguns,  Shot-
guns have a  sproad of 15 feer,
In wpalsing  a - chorge they are
deadlled than machiob guns. Ho the
kafser tolds that it ls unchivalrous to
ase them,

“The bhaby-killing kaiser, the begin-
ner of poison gus wir and lquid Aame

war, I8 horrifled that shotguns should
L

be nsed against him,

“The kaleer has sunk so low that
when he dies he'll need a balloon to
get to hell"

You May Try Cutlcura Free
Bend today for free samples of Cuti-
curn Soap and Olotment and learn
how quickly they relleve itching, skin
and scalp troubles. For free samples,
address, “Cotienra, Dept. X, Boston."
At druggists and by mall. Bosp 25,
Olntment 25 ond §0s—Ady. '

A Marathon to Berlin.
First Map Oaxer—Now 'that the
predident has answered Miax's note It
s Germuny's mgyve. '

Second Map Gazer—Move? why,
man, they've alrendy moving so fust
that It's & question whether they ean
mlow up fmough to know when they
pass Barii,

: Impartant 1¢ Mothera
Examice cusefully overy bottle of

CASTORIA, that famous old remedy
for infants and children, and see that It
Bears (he
! Blguature of
In Use for Over 30 Yonrs.
Children Cry for Fletcher’s Castoria

- CITY'S NEW CLAIM TO FAME
Mocsler Capital Has Peculiar Sobrk
auet, Accurding to, One of Ita
Most Loyal Boosiers

_— . -

Twh traveling urtists In the profes

sloft  of seliing shovs—lalles’, gonts

and hildeen s <were In o strange stute

whisn the gueniitioa and oualities of

Indimmpolie e not ns well known s
they ahobihd b,

"Ours bn ot fown, win't ir, Jeery?*
loyfill=g_do ho pulled out o

mid one
Wirpeling aogle with a camouiiaged
Batl, nne) noluly ek

"Ton, sir "™ chimed lo Jerry,

Vs I b0 wenn eity, T want yon
o hm." wanit on ipe boosier, bring.

Lo nedamirabiy ol the <ennt Interes:
n » mmoking vomgpartment
wenn e g, subd Jorry.

"Why, Indlapnpetis bos (e most |

wosderful women ol givi” he eons
tinupd, warmiug tp to the admirnble
subjett. “Yes, «ir, leno, nor New
York. por pobody DHas anyihing on ue
therls Do you guow what they enil
Indiavapolis bac 1 in tbe miiddle West?
Welle' thay eali I¥ Chlvkeuylleopi e
Motiea, thit's what.”

Ore civilized hesthen from Manhat-
tan ¥inued.

“Chirkenviliieon-the-Monon,
earin 1 suppose

“Maw-sir; ours s an  automobile
town. Wa go big there ou the enters
it st Clieken o Il mode, you
bodty “—Inlidnapolis News,

u In

After the Offense,

It ‘vuy o porily bul very polite per-
son w'ho sat nect to Jones i rallwiny
stullo,.

"Fardim e, wald e to Jones, “ht
what would yew sy if I shit on your
hat?"

“Snppose you it on It and then nak
me,” anreastted 11§ sugebsted Jones,

*1 di')” sald the portly porson, lm-
perturiibilv —Jidm
— ———

relief when
o

“caffeine or an
other harmﬁﬁ.
nerve disturb-
ing mgredient.

-“Ma@esan'

1 onds pf the feeding alley.

JUNSHINE WARMS
THI5 HOG HOUSE

Provides Quarters Based on
Scientific Principles.

SANITATION TAKEN CARE OF

Modified Type Saw-Tooth Roof Is Fit-
ted With Special Windows for Di-
rect Sunlighting—Help Ralss
More Pork.

Mr, Willlam A. Radford will answer
Questions and give advice FREE
COBT on all subjects pertaining to the
subject of bullding work on the farm, for
the readers of this paper. On account of

Manufacturer, he ia, without doubt, the

Addrasy all inguiries to Willlam A. Rad-
ford, No. 1527 Pralrie avenue, Chicago,
[, and only Incloae three-cent stamp for
reply.

“Rulse more pork,” the food admin-
Istration says: and the Ameriean farm.
ers nre responding valiantly by putting
their hog-raising quarters Into first-
class shape for doubling up their pro-
duction without hiring un extra man.

OF |

ala wide experiance s Editor, Author and |

highest authority on all these subjects |

1= tmpur}!mt that the work should be
thoroughly well done.
The shape of the roof Is intended to

usunlly varles a few weeks In the dix
ferent lIatitudes. This pitch of reof
is intended for the northern seetions
of the couniry,

Metnl véntilators are provided to
carry off the foul mir, which (s a nec-

of breeding stock depends greatdy upon
the supply of fresh alr.

Improved winter hog houses have
helped to eliminate disease and to put
the hog business on u better paying
basis than ever before, The fact
now recognized that hogs reguire as
cureful handiing In winter ns other
kinds of live stock. Hogs have been
known to winter throught In poorly-con-
structed bulldings, but it pays to house
snd feed good breeding stock in a
thoroughly sclentiflc muuner,

A few breeding sows, sny three or
four, may hustle for themselvet around
the barnyard and mnke thenselves
fairly eomifortable nt night by rooting
thelr way Into the haystack, but there
I8 not much profit to a farmer In keep-
ing three or four sows. A larger num-
| ber demands different treatment, so
| that some kind of n winter hog house
| Is necessary to raise pigs in puying
| quantities,

Theovetically, a sow will farrow sev-
| en pigs twice a yeur. It o

Is ensy

pen house where the first litters can be
safely farrowed In Februnry and early
March; and then repeat in the fall,

The design 1llugtrated is the special |
Ameriean Builder type of modified |
snw-tooth ns designed for roof win-|
dows, The=e are placed In such a way |
that the direci rays of the sun shine - !
rectly Into the nests at farrowing time.

There are several different makes of
these special roof windows—all econ-
strueted. on much the same peinciple,
They  have galvanized sheet  iron
frumes which earry thelr own Bashing,
aid 80 cun be easily set in pluee on
the roof and made water tizht. |

For the snke of sanltation, cn\'in:.;i
of feed and the lessening of Inbor the
pen floors and also the outslde run|
vurd are comstructed of concorete. |

In building n hog house H 5 neces-
fary to conslder convenicnce in getting
the hogs In and out, to provide means
for Jonding them Into wagons and a
pinee for heating waoter and for feedl
cooking and mixing. When Dbokt on
soping grouml, ns is genernlly the
cone, this plan offers un opportunity to
haek the wagon up to the rear door for
londing and 8 voom in the front end |
owny from the pens is arrunged for o
feed roowm.

PFrovision Is made for moving hogs
from one pén to another by having
cleats in the alley for holding sliding
doora,

Haogs thrive better when animals of
the same size are penned together.
Some grow faster than others and it |
% sometimes desirnble to select oot one |
af o from certnin pens.  That Is the
" time when the alley door will be appre-
clated. Another good thing abont this
hog hottse 1s the swinging tront of the |
pens which swinge bael: over the
trough awl prevents laterference when |
L putting o the feed. The partitions |

next to the feed mom tun to the ceil- |
Ing. but the partitions hetween the
| pens ure only four feet hizh.

This hog house will aceonanodnte
about 100 hogs by housing from six to |
@lght In o pen, which is thick enough; |
If more nre pennesd together they [ll!ui
up and smother ench other, |
This “hog honse contnins 10 Indj- |
vidun! pens, with sh nlley throogh the !
oenter, |

It Is 24 feet wide and 57 feet tong. |

with two main entrance doors nt the |

Bach pen
on Lhe south side of the bullding hus |
i outside door to connect the lnside |
finlls with the outsiths exercising pens, i

The foundation ls of conerete, uml |
there Is n sollil eoncrete floor the fubl |
gfze of the house. 'This floor |s enre- |
fully made and given 2 smooth water |
proof {inish, so 1t muy be kept clean
with the lenst possible expesditure of |
labor, The eoncrete wall extends up |
18 Inches nhove the grade line to pee-
vent the possibility of & dvaft of eold
smir on the nests. Al doors are cire-

tinve,

Eaeh pen hes o coserete feeding
trough ant) o swinging gate opening lu-
to the center alley. The
yery convenient when tranglerring
from one pen-to another. They are
also handy nt breeding time, hemmuse
the preésence of the altemdant inshde
of the pens Is frequently necessary,

The construction above the concrete
consists of stwdding, ontside bouriding,
strong bullding paper aud drop siding.
SBo far ne the sldes are coneerned. It

F gates are

Most lmportant Is to have a winter | figure that each pig will sell for

folly fitted to shut tight o the winter- !

4
a2t

te S0 at 200 pounds when it s cight
months old. Almost any farmer coan
realize such figures on one or two 10t
ters, even when raised under the old-
fushioned methods. But no farmer
ulive enn,make anything like such =at-
isfactory profits on a large scale un-
less he is equippeid with the proper
facilities for handling the breeding
stock in ail kKinds of westher, Wenther
is a great facior in the soccess of the
hog buslness

BIRD PUZZLE TO SCIENTISTS

““Heoatxin,” Dweller in the Amazon Val-
ley, Believed to Be Direct De-
scerdant of Pterodactyl.

The dense tropic jungle of the Amm-
zon valley is something more than
merely aJungie. It Is the polant where
the dhin ages of the past meet the
present. Many of its plants and ani-'
muls seem to De at Teast conslns 10
those that existed In and before the
conl age of the enrth.

#One of these “throw-backs™ is the
hoatein, the strange bird whose home
Is in thoso uimest [naccessible reglons
of tangled forest, mwddy rivers and
dnily minstorms. The hontzin {s not
n pew discovery. It has heen known
to sclentists for & long time and hos
always been somewhat of a puzsie, It
shows =0 moch of the reptilinn in Jts
makeup, especially when young, that
the experts are nimost comvineed that
It s the direct descendiunt of the
pteroductyt, that giant Aying bird-
reptile thmt soared over the newhorn
carth In the days when the caveman
was ﬁ!‘!lt‘ lenruing to pit his downing
intellect against the strength and con-
ning of the Drute. When gZrown It
shows structural resemblance to sev-
el classes of hivds, including the pea-
fowl nnd the dunestle chicken.

Willlam Beebe, curntor of birds for
the New York Zoolegical park and di-
rector of the Ornithologlenl society's
research station in Britlsh Guiana, de-
votes a chapter in his book, “Jungie
Pence” to the hoatzin,

Prisener Was Profane.

“'eter Cogper, stand up”

Tihe raw-boned “poor white tcasiy”
hadeling the mgzed hit in one lang
oud the tail of his shabby cout In
the ciber walked slowly up to the
stutuk

“Yes, ndger

“You are accused of profanity in
n public place.”

“I guwess I did b2, Jodge. Nigger
wie trying to stenl ma hoss”

“But you should Enow better than
to tuke the nome of the Lord in wain,
Mr. Cooper.”

=it wasn't in vain, judge. You jes
ought ter linve seen that nigger run!™
—{ose and Comanent.

Definitions,

An Evansville cluss Just week begun
the stwly of physiology. The first
chapter of the hook Is devoted to foods
and drinks.  After thiree days of work-
ing together on that point the teacher
deciled .to zive » litie veview. She
turned to NellHe, “What is thirst and
what I8 hunger?" she asked,

Nellle's answer was  Immedinte,
“Thirst,” she said, “is n Teeling of dry-
ness and hunger a feeling of empti

| ness"—Indinnapells News,

Zl:é‘ :
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loor Plan of Modern Hog House.

! Got George in Wrong.

| Little Ethel, whose blg  brother,
J(h")ﬂh\ wns her teacher's beau, walk-
1 odd prowdly to the desk with her exnm-
ples worked neatly, The teacher, af-
ter looking them over. sald “Ethel, 1

sald Ethel, “I'tl tell my hrother, George.
He wrote them for me.”

Much Good In Kind Words,
Kind words do not cost much. They
never Dbllster the tongue or lips
Though. they do not cost mucl, pet

dom't Mke your metbhods” “Well, then,” I

| they nccomplish much.

| nther people goml natured,
produce Gielr own Image en men's
| souls and a beautiful Image it is—
Binise Pascn).

They mnke

They gino

Life's Quiet Places. .
Without the silence of life there
can be no true greatness, and no mun
can be great in the houre of expres-
sion sand dally activity unless he has
first been great In the silent places of
his Individual life—Theedore Lymus

Frost.
-

admit all the light and sunshine possi- |
ble during the farrowing season, which |

esgnry precaution, because the health |

is |

| if you

appear that the excitement in new
clothes dies down about Thanksgiving
day. To those in the trade, writes a
fashion authority, and to those who
follow the movements of the trade,
this is far from a dull season.

The American designers have acted
quite cleverly during the st two
vears, They use the tacties of Manr-
shal Moch. They do not let any see
tor of the long lime of appare! rest
serene from attack, and while they do
not make @ grand offensive, except
twice a year, they disturb parts ot

vals,

When the sector of skirts scems sefs
tled into comfortable gquarters, ey
drive in a wedge and change the sil-
houette or the treatment of detail suf-
ficlently to make thie public perk up
with interest.

When the condition in jackets sp-
pears to be well settled in trenches,

the line st froquent and close inter-|

LATE STYLES ON
LIST EACH WEEK

New York.—To the laymen, it may;

This silhotietfe, ag yott fan see, I
| entirely different from what has heen
| commorly called the medleval one.
| Frue, ia its original state, this was
frankly wncorseted, when If was nof
boned (4 such a deep point In front
hat it seetped as though the womam
| were ineaserd in one of the [nstruments
| of torture wmsed by the Tneuisition,
| This silhoueite, which has ¢ome about
during the last few weeks, is plainly
|Dirot'tn' re or Idemman, for the former
| was a copy of the Intter..

Its sturtling Indevation s the bring
| ing about of the lime of girdling the
figure to the bust stead of the hips,
and yer, a8 it is done by clever de
signers, it really reduees the figure to
maore narrowness tHam ever. It is
used: in' connection with & tight, Egyp-

they destroy the serenity hy throwing |
over grenades which break up the line, |
change the arrangement of the neck, |
and shorten the length. [

They do not cense from troubling. |
By this constant munenvering for sar- |
prise, they keep the public from los- |
Ing Interest In the Industrial l:.-ml--.|
Their patrols are constantly golng
over to France to get new information |
to bring back in order that a small |
flank or frontal attack can be earried.|
out with suceess. They do not permit |
women to feel confident of their|
clothes because they were well chosen |
in October.

Details of Changes.

It might make interesting reading
to run over the fashions of last month
and those of this month at the poinfs
where they differ. In other days, we
would have called it the stdbilization
of fashions, for November was the
month to expect that kind of shapinz
down into settled serenity after the
turmoll of October. But one does not
feel that anything Is stabilized today,
not even in the apparel business, espe-
clally under the siimulus of new con-
ditions. As the war chaopges, we
change,

It might better be explained by say-
ing that this month, much has been
discarded that was considered fGrst
2lass in October. Those who showed
their gowns late in the season prac
tienlly eliminated many of the over-
popular French models that arrived In
September. ‘The publie, guided by
theze dressmakers, therefore, had® the
spportunity to avoid what was com-
monplace nnd overdue. Say what you
will, there is a keen irritation caused
by peying upwards of 3200 for a copy
of & French model that Is in half the
shop windows of the country, selling
for $50. It was only naturai, there-
fore, that changes should come about
[n not only the detnils of the gowns
from eme month to another, but in the
ormamentstion, and even in the sil
houette,

Uncorseted Figure.
These later exhibitions of clothes,
by the way, aceentusted the corsetless
fignre. This does not mean that the
nanneqeins who showed the gowns

L

This Is a charming Callot evening
gown of green velvet, draped with
blue tulle. It is embellished with a
big pink rose for the trimming.

tian hip-band that holds the material
tightly to the figure and then allows
it to drop downwuard to the toes and
heels. So it is not pure Directolre; it
fe a combination of Roman snd Egyp-
tian.

Callot’'s Mummy Frocks.

The house of Callot slso accentu-
ates g change In the silhouetie from
what we have had from other French
houses, It is nothing new under the
name of Callot, for it was acvanced
Inst February and we called it the
mummy silhouette, for want of a bet-
ter name. The gown is really a bag,
with square sleeves and tight ankiés,
It is in striking contrast to the
straight, chemise tunics of nearly atl
the other French houses,

This season it Is not so pronounced
in its baglike proportions. It takes
on more of the atmosphere of n gown
intended for a live, and not'a lay,
figure. It pulls upward in drapery
around the knees and unkles, has a
closer line to the figure under the
arms, and depends for its beauty upon
Indian embroldery that spreads itself
in sharp pointd down the front frem
shoulders nearly to knees. This is
usually done in copper tones of silk
floss.

QOutside of this peculiar silhouette
which the dressmaker exploits more
than the public adopts, are the draped
Romsan and Grecian gowns which ara
also in direct contrast to the chemise
tunic.

And here is another decolletage
which is a change from October and
which is seen in black velvet gowns;
the fabric Is cut to the bone of the
neck in back and then downward in a

Picturesque frock of black velvet.'

Fits tightly over hips and formai
graceful folds around feet. Collar
and deep cuffs are of tucked chiffon.

were always without corsets. Some ot
them were, But others wore girdles
of tricot er elastic. The effect was un-
vorseted. That was the vital point.
Some of the greatest howses in
Paris insisted upon this effect in their
August exhibitions, but we have al-
ways tabooed the idea in this coun-
try. It i1s not possible for any but
the young and slim to go about in
clothes thst are merely dropped from
the shoulders and tied around the
walst. The new effect is not only ex-
pleited by the very leaders of elothes
in this country, but now it is being
taken up by dozens of slim women.
Oune of the most interesting moves
in this direction, is a return to the
Directoire of Josephine and Mme, Tal-
lien in the high waistiine and the un-
aoubted convex curve of the natural
figure in front. To the average wom-
un, this silhouwette is unthinkable; to
the nrtists, sculptors, stage folk and
vertain designers, it is a return to the
best there is in fashions. It is im-
possible on the middle-aged woman,

deep U In front, It is edged with a
three-inch collar of antique ivory lace
which Is slightly full, but caught to

"the fabric, so that it may rest flat and
| steady.

This extends npearly to the
walstline, and where the lower part

| rounds itself out over the figure, there

is &

straight tucker of filat tulle cov-

ered with lace.

This is an eighteenth century decol-
letage and is far more becoming to
any woman than the severity of the
half low, medieval line.

(Cepyright, 1818, by McClure Newspaper
Syndicate.)

FASHION TIPS

The rich wrap coats are especially
adapted to the use of small women.

Buttons of jet: have no trouble ir
finding occupation at the present time.

Some of the Parisian designs show
dresses with low walsts and drapec
skirts.

For children Paris sends us velvet
capes, but for grownups capes of sim-
ilar character are of Scoteh plaid.

Youthfulness is the keynote of all
Paris designs, and respits in siim.
straight lines, dropped girdles, a sort
of Moyen age walstline and round
necks.

Frocks of wvelvet, devold of trim-
ming and cut on slim, youthful llnes,
are a pleasing mode of the moment,
draped girdles and draped collars of
the frock material being the strikingly
new features.

Roge-colored and white crepe effec-
tively combined were developed into a
charming girlish frock by Lanvin, the
unigue feature of which is its low V

unless she has kept herself as thin as
nn eel.

RIBBON IN PLACE OF FUR

Jecoration Lends Itself Admirably for
Use on Evening Wrap—Sugges-
tion That May Help.

If you can't have far on your eve-
ning wrap, you can have ribbon, and
are sufliciently elever you ecun

ably achieve even more charming

ts with the ribbon than with the
fur, Here {5 a decorutive suggestion
that may help.

The wrap begln with, was of
torizow blue wvelvet, and the ribbon
wus velvet in black and
terra cotta; also it was guite wide.
The cirenlar cut of the wrap madé
long pointed Inserts of the ribbon all
the way round the skirt part, tremen-
donsly effectiva.

First of all .cut - your ribbons the
full lenzth of the skirt, then slender-
ize the strips into long points, Ar-
runge the wide purt of the ribbon
hy

1o

embossed

siile

ment, letting the points come waist
high. A collar folliug in four deep

side for a solid hem treat-|

neck at the back and slightly rounded
line at the front.
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One-Piece Dress.

As winter appreaches, the one-piece
dress of heavy, warm material in-
creases in popularity. it may be
dressy enough even for afternoon
wear, and may be worn merely with
a fur scarf and maff, or on severely
cold days a coat may be slipped on
over it. One of the newest malerials
used in the development of these one-
piece dresses is checked velveteen., It
is shown in a wide range of colors and
eolor combinations, and when properly
tnilored it mnkes a very smart frock.

Double-Duty Clozk.

There s the squirrel fur
which will be such a smart fur for
daytime wear thls winter. By turuy-
ing it it becomes a black satin wrap
at nighi, the rows of cording form-
ing a deep yoke that gives that grace-
ful line to the shoulders, and with its
collar and lining of the gray squirrel
makes an wunwvsual and sttractive
WIap.

cloak

points, petnl fashion, made also of rib-
bon; offers a satisfylng finish,

Cotton volle has such an obliging
]way of serving for almest any occa-
sion,
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At our house we laugh an' we sing an’
wa shout

An' whirl all the chajra an’ the tables
about,

An' I rassél my pa an” I get him down,
too,

An' he'a all out of hreath when the
fightin® s through.

An" ma says that our house ls surely
a sight,

But pa an' I say that our house 1s all
right. —Edgar Guest

FOOD FOR THE FAMILY.

—t

OR cakemnking bar-
ley, corn, rice or po~
tato flour or part
cornstarch may be
nsed without mate-
rially changing the
charncter of the
cnke.

Corn and Rice
Flour Jelly Roll.—
Beat the yolks of

| three eggs, add one cupfuol of sugar
| nud three tablespoonfuls of water, tlien

add one-half cupful eaeh of corn and
rice flour with two teaspoonfuls of bak-
ing powder. Fold in the stifly beaten
wlhiftes of the eggs and bake inm a mod-
erate oven ten minudtes. Turn out on
a towel and spread with jelly and roll.
Triw the edges before-rolling If at all
brown.

Spiced Cornmeal Cakes.—Heat three
tablespoonfuls of fat ‘with one-fourth
of a cupful of molasses and when
bolling hot add one-fourth of a cupful
of sugnr., one-half cupfu! of cooked
natmeanl, one-fourth of a teaspoonful of
soda, and ooae and one-half teaspoonfuls
of bakilng powder; eimnamon and
cloves to taste, one and a half cupfuls
of mixed flour, and onefourth of a
ciupfals of raisins. Bake in mufiin
pang 80 minutes.

Cernmeal Gingerbread —Cook  to-
zefher 35 minutes one and one-half
cupfuls of cornmeal, one-half cupfuol
aof corn sirup, one-teaspoonful of salt,

-twa tableéspoonfuls of eorn oll, one-half

cupiul of molasses, one and' one-harf
cupfuls of sweet milk and ' one cuplul
of sour miik. Cool and add 0 beaten
egg, one cupful of barley flour, two
Add
a teaspooninl

teaspoonfuls of baking powdér.
teaspoonful of cloves,
of sodn, and one ‘and oneshalf tes-
spoonfals of ginger and cinnaman.

Chocolate Barley Cake.—Crenm one-
fourth of n cupful of shortening. add
three-fourths of a cupful of sirun, a
saltspoonful of salt, one eza, two-
thirds of a enpful of cold coffee. ¢ne
and three-fourths cupfuls- of bar
lev flour and ene and' one-half
tencupfuls of baking powder. Add
two squares of chocolnte melted
over hot wnater, beat well and
bake 20 minutes in a moderate oven.

Corn Flour Sponge Cake—Sepurate
the yolks and whites of four eges, beat
the yolks, add one cupful of suzar and
n tablespoanful of lemon julce; u pinch
of sult and one cupful of corn flour,
Sift the flour severnl times and fold
in the stiffiy beaten whites. Bake in
a slow oven.

The law of human helpfulness asxgs
each man so to carry himself as to
bhiess and not blhight men, to make and
not to mar them.

-._r
SEASONABLE DISHES.

O NEED is there In
this day of plenty
to serve monotonougs
meals; even subst]l-
tutes may be varied
=0 that there will al-
ways be something
different. The fol-
lowing may not
prove agreeable to
nil, but from these,
ofne mny find suggestlons which will be

belpful in varying the menos:

Mushrecoms au Gratin.—Peel a half-
pound of fresh fleld mushrooms, sprin-
kle with salt and let ‘atand a half-hiour.
I'rv one onion sliced in two tablespoon-
fuls of cooklng oll! add two tuble-
=pnonfuls of flour and when well blend-
o ndd a cupfal of stock made from
cooking the stems of the mushrooms.
Cook until thick; add a half-teaspoon-
ful of salt, a few dashes of pepper,
and paprika. Add the wushrooms to
the sauce; put-into a baking dish, add
i half-cupful” of bread crumbs that
have heen mixed with one tablespoon-
ful of sweet fat and bake until brown.

French Vegetable and Meat Dish.—
Fry onions in a little fat, add goup
stock, chopped meat, a few bits of
chopped cabbage, carrot and potato.
Cook slowly until the vegetables are
tender, Add prune julee and bol five
minut2s. Tuorn the stew in a platter
and surround® with prunes,

Potatoes, Peasant Style.—\Wash,
pare and cut into dice enough potan-
toes to meke n pint and a half; fry un-
til browr o =ix tablespoonfuls of ba-
con fat. Remove the potatoes and add
bwo cloves of zarlie ehopped, two ta-
blespoonfuls of chopped parsley to the
fat in the pac; enok for two minutes:
add two tabilespoonfuls of corn flour, &
teaspoonful of salt, paprika amd pep.
per to taste; two cupfuls of milk, and
when well thickened add the potatoes
and serve when, hob.

Lemon Tapioca Pudding—Cook a
half-cupful of granulated tapioen in
four cupfuls of milk I a double beil-
er twenty minutes Beat two egg
volks with four tablespoonfuls of su-
gnr and four tablespoonfuals of corn
sirup. Add the grated rind of half
u lemon and stir into the taploea,
Cook until thick sod erenmy; add one

“Coammizsen

o~

Encounage Games Ameng Workers.

To promete Fames among munition
workers i England it has been de-
rided that firins which proinote games

- among their employes will be tepaid

out of the excess profits tax for all
money so Hi'l‘t’l“. undes the order of
the health nmd weifare department of

the ministry of munitions, Experience |

has shown that the output of muni-
tions is best at factories where gnmes
are played freely by the workers -
inz the spare Bours of gach day. Thon-

sands of women and girls in munition

teaspoonful of lemon extract and turn
into a cerving dish. seat the egz
whites with twe tablespoonfuls of su-
gar amd sprend over the top
meringue, Brown und serve
cold.

for a
liot or

We play at our

sorls of fun,

there's always a game when

supper §= done.

at our house there's marks on the

wall and the stalrs

=ome lerrible seratches on some of

the chalrs

mn says that our house is really

a fright,

But pa and I say tRat our house is
all right —Fdgar Guest

house and have all

An' the

An’
An’

An'

SEASONABLE FoODS.

ANY are the vege:
tnhble combinations
which Timve never
been enjoyed by the
vast wmgjority of
hovgeholds, We con-
tinue to travel in the
same old rets, sérv-
. ing thingsy as our
| I8 ispon: L zrandmothers dld be-

- " fore ns. Let us break
awny from old idems and lenrn some-
thing new,

Eggp!ant With Rice and Vegetables,
—Spaghett], noodles, rice, macaroesi or
breatl crumbs may Dbe used in this
dish. They shonid ull' be cooked' fn the
usuai manner except the bread: For
one eggplant allow one cupful of wu-
cooked maearoni or one-half cupial of
rice, Cut the eggplant in slices. pare
and ent in three-fourths inch cubes
Cover with boiling water and let conk
20 minutes, then drain in a colander.
Melt two twblespoonfuls of fat in w
saucepan; add one large onion
chopped fine, one-hnlf of a green: pep-
per shredded fine and let cook slowiy,
stirring often untll yellow nnd" soft-
ened; ndd (He eggplant, the rice; Hnlf
o teaspoouful of salt, a dash of pa-
prika, « cupful of grated cheese amd’
a enpful nnd o 'hnlf of tomato. Stir-and
cook until well Heated. Turn into a
grensed baking dish, eover with three-
fourths of a cupful of crumbs mixed
with three tabléspoonfuls of fat and
conk in the oven until the crumibs are
ronwn.

Chocolate Pudding. — Melt three
squares of chocolpte in three cupfuls
of milk, four fabkéspoonfuls of honey,
iwo tablespoonfuls of gelatin: oo
the mixture Inton wet mold and. set
awnay to harden.. Sarve with sweetened
whipped eream or cubes of marshmal-
lows may be addéd instead of sugar.

Codfish With Brown Sauce—Sink
two cupfuls of salt fish' in cold water
for an hour. Drfain and fry o siz th-
hlespeconfuls of corn oil untll slightly
hrown. Add three tablespoonfuls of
flour, 1% cupfuls of water, the fish,
one clove of gariie chopped, owe table-
gpoonful of minced parsley., o few
graftings of nutmeg and a fourth of n
teaspoonful of paprika. Cook all to-
gefher and serve on a platter sor-
tuanded by a bordér of cookedirice or
potatoes.

What I'must do, is nll that concerna
me, not whiat peaple think.—Emerson.

TOOTHSOME DISHES:

N THESE' days of
substitutes- and con-
servation we need
to put more thought
and planning fute
our meals lo Iave
variety amd whole-
SOIMeness. g

Chatel Potatoes.—

Wash, pare and

“ slice thin one quart

of potatoes; arrange i buttered bak-
ing dish. © Add two cupfuls of strained
tomato, two wloves of garlic finely

of salt, and a reaspoconful of paprika.
Inke one and one-linlf Hours,

Chilled Eggs—Cut six bhard-cooked
eggs in halves. lepgthwise - and remove
the volks, Cream four tnblespoonfnls
of sweet fal with: the ege yolks and
six sardines. hones and skin 'removed.
with cone-fourth tedspeonful of mus-
tard. salt and red pepper to.taste.
Stuff the eggs with titis mixture and
place -on:1oe for an. hour.

Tomatoes With Curry.—Cut the tops
{rom six medium-sized tomatoes; re-
move the pulp with o shurp speon and:
cook It with three. tablespooniuls- of
rice and sufficient belling water until
soft. Add a tublespoonful of fat, a cup
of hrend crumbs soaked in two table-
spoonfuls of cold milk; one hard-cooked
egz yolk, one-half teaspoonful salt, a
clove of garlie chopped, and pepper to
season ; o bit of parsley and tliyme and
1 half-teaspoonful: of curry powdkr.
Staff the tomatees. and place in & poan
with water in the hottom. Bake unti!
the tomntoes nre soft but not shape-
lass, .

Mexican Rabbit—X1ix one cupfml of
freshily bolied!rite with: one cupiul each
of canned corn amd tomatoes. one-buif
u greon pepper eet in shreds, one slice
of onion scraped or chopped, half a
pound of chepped ebeese, & teaspoon-
ful of paprika or less, n helf teaspoon-
fiil of salt and two well-beaten eges.
Turn into a wellgreased baking dish.
,l Sprinkie with erumbs mixed with melt-
ol fat ond bake fn & modernte oven
in a dish set In water. Serve when the
mixture is Hrm in the center,

Nerese Magwere

| works ve taken up soccer Tootball
und lo tennis and the ecompetition
| has heen keen.

| All Called On to Show Courage.

|  Whatever your sex or position, life
| 18 a battle in which yvou are to show
vour pluck ; and woe be to the cownrd !
Whether passed on o bed of sickness
| or & tented feld, it Is ever the same
| fuis play and admits no foolish distine
tions. Despuair und postponement are
chwnrdice and defent. Men were born
|t sncceed. not to Taull.—Thorean.

i i e o e e el Nkl ™

Unpalatable Ship “Bread.”

In grandfather’s day a ship ook oo
ber supply of bread for a voyage b
casks before lenving home. This suppl)
hnd (o Tast until the end
thouch that might be o year
The brend wis In the /forin of hard
blsenit. 1t kept faicly well when dry.
aften aud mwoldy, or
worm)

of the vovage,

Yett it 2ot damp

FPeculiar Asticles of Commerce.
Dt lizgsts are sahl o be an artl-

fle of o audise repulavly imported

. |

linto this country. They come {rom
Ching, to supply a demand by Chinese
| residents in the United States. They
nre -'.t]p;n‘"-:“rl o JHISSESS mnck medl-
cinpl virtue when ground to powder
dand mixed with certain other curntive
The Chinese used dried
tonle, sulted scorpions for
| smallpox and fossil erabs as an anti-
| fute for polson.

substane

| toadis for o

] An eleciric process has been lnvent-
[ed in Lagland to protect ivan und steel
ltro.u: corroding, \

chopped, oene and a half teaspoonfuls |

Had to Give Up Work

Mr, McMurray Was In a Bad Way
Until He Used Doan’s—They
Brought a Quick Cure.

P. K. McMurray, 48 W. Hickory Bt.,
Chicago Heights, lh., suys: “I was al-
ways & strong man umfil 1 was talen
with kiduey tromble. 1 worked muny
y2ars a8 a blacksmith and this wor

ught the trouble on. When I
stooped over there wes a
ginding pain in my
back and 1 ecouldn't
strajghten up for four
or five minues. Some-
times it took me half
an hour fo put on my
shoes. I got so bad, I
had te lay off work for
days at g time. Often I
: aruuld have to getghnp 3

- ozen times at night to
Me. AcMermay ooy the kidmey secre-
tions, and they burned like . My
feet swelled, and at times burned
s0 that it seemed 1 was ing on a
hot stove. I had spelis of gasping
for breath and dbazy y
and my health failed rapidly. I was
told that my working days were over,
but Doan’s Kidney Pills were broaght
to by attention and before I had nsed
one box, I began to feel relieved. I
kept on and by the time I lad wsed
ten boxes, I was absolutely cured.
All pains left my back and other syup-
toms of kidney trouble disappeared amd
I felt as well and strong as ever.”

“Subscribed and sworn to before
me this Tth day of July 1917."

DAVID H. SHAPIRO..
Notary Public..

Get Doan’s at Any Store, 60c a Bax

DOAN’S =}pney
PILLS
CO., BUFFALO, M. Y.

Cuticura Sto
Itching ang“l
Saves the Hair

Al druggiste; Soap 55, Ointment €5 &30, To)
| Bample m'bnnt"m:.aﬂqt E, Bﬂ::n.m

I Flowers Given Fiﬁ?{erl‘ Mames.
The blossoms which will e leading

| features of the snpun! eryvsanthemurne

show at Washingson, when the health
ings, are named for Gen. Hunter Lig
anthorities again permit public gather-
gett and Admiral Siwms, They were
christened by American, English and
French saflors. Several new blossoms
af the “General Kuhn” seedling nomed
Iast yeer, have heen plnced near the
“General Pershing,” ulso ohristened at
Inst year's show.

ASTHMADOR

GUARANTEED
A RELIEVE

ASTHMA

Doctor Yourssif.

He pressed his “germinai” nose fint
agninet the eandy ease, his round blue
eves fixed on the tempting nrray of all-
day' suckers, but he reached his money
up te the drug clerk, this baby with the
sweet tooth, and lsped: “Plethe give
me 10 ¢ents’ worth of asafatids,’ cause
me she don’t want us to get the fln.”

“Wel, Tl be jiggered,” said a by-
stander. “Asaretida instead of eandy!
I'il bet on the former us a germ
knockdown, though, bwt .vhen had I
thought of it? :

“Forty years ago when wa kids went
to the country distriet school with a
bag of the perfume tied round our
Jpocks, did any ‘flu’ germs dure turn its
guns on us? Not on your life.

“F¥x me up a quarter's worth, Joe™

UPSET STOMACH

PAPE'S DIAPEPSIN AT ONCE ENDS -
SOURNESS, GAS, ACIDITY,
INDIGESTION.

Doa'tstay upset! When meals don't
At and you belch gas, aclds and undi-
gested food. When you feel Inmps of
indigestion pain, flatulence, hearthzrn
or headache you emn get instant relief;

»

N

e

No waiting! Pape's Diapepsin will
put you on your feet. '_As soon as you
eat one of thene pleasant. narmless
tablets all the indigestion, guses, acids
#y nnd stomnch distress ends. ~ Xoup
druggist sells thrm. Adw. ;

Y Nrnt Valid.

“Gudspur is ¢ disappointed man'™

“Why so?"

“He wanted to get Into the apmey
but motle 8 mistake lo his questions
naire”

“Hbow was that?"'

“He waived exemption on the gronnd’
of dbmestic Infelleity and the <semp
tion bonrd couldn’t see It that wag™—

Rirmingham Age-Hepala,
——— ————

- HOW TO FIGHT

SPANISH INFLUENZA

By DR. L. W, BOWLRS.

« Avoid crowds, coughs znd cewards,
but fear neither gérms nor Germans?
Keep the system in good order, teke
plenty of exercise in the fresh alr and
practice cleanliness. Eemember a clean
mouth, a clean skin, and clean bowels
are a protecting armour against disease,
To keep the Hver and bowels regular
and to carry away the polsons within,
it Is best to take a vegetable pill every
other day, made up of May-apple, aloes,
jalap, and sugar-coated, to be had at
most drog stores, known as Dr. Plerce's
Pleasant Pellets. If there is a sudden
onget of what appears like a hard cold,
gne should go to bed, wrap warm,_ take
% hot mustnrd foot-bath and drink copi-
susly of hot iemonade. If pain develops
in head or back, ask the drnggist for
Anurie (anti-uric) tablets. These will
flash the bindder and kidneys and carry
off poisonous germs. To contrel the
palus and aches toke one Anuric tablet
avery two hours, with fregnent dri

of lemougde. The pneumonla app

In o most treacherous way, when the
influenza victim is apparent]y recover-
ing and anxious to leave hisbed. In re-
covering from a bad attack of influenzs
or poneumonia the system shenld be
b«1lt ep with a good herbal tonie, such
as Dr. Pierce’s Goiden Medical Discovs .
ery, made without alcohol from the
roots and barks of American forest
trees, or his [rontic (iron tonic) tablets,
which can be ohtnined at most drug
stores, or send 10c. to Dr. Plerce's Inwgs "
Uds® Horsl. Duffain. N. Y., for ‘trial
packpea, .




